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Effect of Drying Methods on the Quality of Fermented Venison Jerky Incorporated with Fruit and Vegetable
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Abstract: Different drying methods were comparatively used to dry fermented venison jerky incorporated with apple and

carrot, aiming to find the best drying method for the production of the fermented venison jerky. The sensory and textural

qualities, and drying characteristics of jerky samples dried by hot air drying (HAD), vacuum drying (VD) and microwave

drying (MD) were investigated. The results showed that the drying time required by microwave drying as a highly efficient

method was short. In contrast, vacuum dried products had the highest sensory quality with moderate textural properties but

the drying rate was slightly reduced when compared with microwave drying. Therefore, vacuum drying is the most suitable

drying method for the industrial production of fermented venison jerky.
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Fig.1  Influence of hot air drying temperature on moisture content
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Fig.2  Influence of microwave power on moisture content
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Fig.3  Influence of vacuum degree on moisture content
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Fig.4  Influence of hot air temperature drying on TPA parameters
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Influence of vacuum degree on TPA parameters
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Fig.7  Sensory scores of venison jerky with different drying methods
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